IN-ROOM DINING MENU 11:30~20:30 2024.03.19

A LA CARTE
EN
1.7V —=2L2a—vAXA—7N Cream Corn Soup ¥1,000
237 X « 7~<~7F 7 A Amadeus Salad ¥2,900

FLy v v 72580 EFX W 7Ly F FES 7V T4 5 B

Choice of Dressing : French / Japanese / Thousand Island / Sesame

3.AE— 7% —F Y Smoked Salmon ¥2,500

4.5 — R ) &b+ Assorted Cheeses ¥3,800

5.7 V—Y ) &b+ Assorted Fruits%i‘\:a ¥3,800

A=AV IV ITTIALTVLVFTT /f%“\“«a Onion Rings and French Fries ¥2,600

7.7y —= - ez & (l:"XF?‘/——X/]*'\?F‘/——X)%“% ¥2,200
Cappellini Cold Pasta (Pistou Sauce / Tomate Sauce)

8.0 7T AN LMY ) =L, TT Iy S—D= 2\ ¥3,000
Roquefort, Honey Cream and Black Pepper Gnocchi

KIDS MEAL
9.B5FRRTL— Lt (FLFAR WETTA, VAV F— ~V =) ¥2,500

Special Kids Meal (Rice Omelet, Deep-fried Prawn, Sausage and Hamburger Steak)

LIGHT MEALSET ~x—7 ¥ 7% 22—kt —fI% “with Soup, Salad and Coffee~

10. v 7 A¥ Y Fv 4 vF  Mixed Sandwich ¥3,500
11.>—7—F F U T Rice Casserole with Seafood ¥3,800
12.3—F YV —RZ X7 v T 4 — Spaghetti Bolognese ¥3,800
13.7 <=7 7 ARl 294 & —H L — Amadeus’ Spicy Curry and Rice ¥4,500
14> —7—FIv 27 X774 Deep-Fried Seafoods with Tartar Sauce ¥4,300
155 FHD L= v R LK —Y —RZ  Sole Meuniere with Browned Butter Sauce  ¥4,300
16. BEM4 L FEILEK D~ v Y — 27" WAGYU Beef and Pork Hamburger Steak ¥4,300

178D a7 4 - 7YV =AX—F Y —2Z Grilled Chicken Confit, Mustard Sauce ¥4,300
18NV F I TN—VHLFER—RADT LY

Braised Pork flavored with Balsamic and Prunes ¥4,500
19.7~T v ALY X v D F 2 — Specialty Stew of Beef Tongue ¥5,000

MAINDISH SET ~x—7, ¥ 7%, 22—t —{}& “with Soup, Salad and Coffee~
2014 —u 4 257 —F WAGYU Beef Sirloin Steak ¥9,000
20147 4 L AT —F WAGYU Beef Fillet Steak ¥11,500

X EBEICH A =2 —BITXWFE T, /Menuis also available on the other side.

N NP2 )T v oBEKAE O BRI Vegetarian Selection

KL otz — e RE L Bie 2 EARER R WL TEY £,

The prices include the service charge and appropriate tax.

By Fry TR TLAF R (T L7 VREERMESE L2 it 25D 280 A= -3 LTEY 3,

All dishes are cooked in the same kitchen or used the same equipment, which may contain allergy-provoking ingredients.
YIECHEAL T 2BRIZY) Yy PSR TEERTT, VY'Y MICHERALTO 2 B5ROEHFRICOE L L CE, Axy 7~bmhl I n,
Only domestically produced rice is used for dishes in this restaurant except risotto. Please feel free to ask us about the
production of rice used for risotto.



IN-ROOM DINING MENU 11:30~20:30 2024.03.19

DESSERT ~/7 —*of#fHIz 2 &2 v 7 £ CHEbt { 72X s /Please ask staff for detail ~
2.7 =%ty b (32— =AM Z) ¥2,200
Cake Set (with Coffee or Tea)

BEVERAGES (11:30~21:00)

23. 4L v Orange Juice ¥900
28.7°L— 7 7 )L —>7 Grapefruits Juice ¥900
25.7 v 7V Apple Juice ¥900
26.1v7  Milk ¥900
27.%7 > a—7 Pepsi-Cola ¥1,000
28.7 V¥ ¥ —IT— ) GingerAle ¥1,000
29.* Y T Perrier ¥1,100
30.2—t — Coffee ¥1,200
31.47 7 =4 L Café au lait ¥1,200
32.4L% Tea ¥1,300

ALCOHOL BEVERAGES (11:30~21:00)

33.7 %t (334ml) Beer (Asahi) ¥1,400
34.% >~ + U — (334ml) Beer (Suntory) ¥1,400
35./ v T a—e— (v VY —) (334ml) ¥1,400
Non-Alcoholic Beer (Suntory)
36. A=V ITTAY (RAFT 4=/ TVavt) (4£D7T) Bottle ¥7,000
Sparkling Wine (Scanavino Brut) (lItaly) Glass ¥1,300
37.) VY TNA=NARRN=Z YV TTAY (hTV—=R) (MT 7V 7) Bottle ¥7,000
Non-Alcoholic Sparkling Wine (Caprice) (South Africa) Glass ¥1,300
3874V (7 v 2vav ik [ H) (77V2R) Bottle ¥8,000
Wine (La Selection Red / White) (France) Glass ¥1,500
39. % v 7 X =T )77 v 27 Jack Daniel’s Black ¥1,700
40.> — SR ) — /12 4 Chivas Regal 12y ¥1,800
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The prices include the service charge and appropriate tax.
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All dishes are cooked in the same kitchen or used the same equipment, which may contain allergy-provoking ingredients.
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Only domestically produced rice is used for dishes in this restaurant except risotto. Please feel free to ask us about the
production of rice used for risotto.



